VALE
D. MARIA

Vale D. Maria Vinhas do Sabor Red 2021

Producer Aveleda SA

Region Douro | Designation de Origin Douro DOC | Country of Origin Portugal

Soils Schist

Grape Varieties 40% Touriga Franca / 35% Touriga Nacional / 10% Tinta Roriz / 10% Alicante Bouschet /
5% Baga

Bottle Date July 2023

Alcohol 14% Vol. | pH3.75 |

Total Sugar<2 g/l | Total Acidity 5,2 g/l

Head Winemaker Diogo Campilho | Oenologist Rui Viana | Wine Consultant Valérie Lavigne

Harvest 2021
After a sequence of hot and concentrated years, 2021 brought freshness throughout the vegetative cycle and even
during the harvest. The water availability in the soil of the Douro region had a significant impact on the vines and the
grape musts. Winter rains replenished the reserves until the flowering stage, but in July and August, the lack of water
became noticeable. Nevertheless, cooler nights and the absence of the usual heat spikes allowed for a balanced
maturation process. Unexpected rains in September fulfilled the water needs. Despite posing a threat to the vineyards'
health and grape concentration, vigilant monitoring and the precise decision on the harvest timing were crucial for the
final quality of the wines.

Grape Origins

Located in the sub-region of Douro Superior, Quinta Vale do Sabor is situated in one of the
most distinctive valleys in the region. It stands out for the winding course of the Sabor
River, where the valley becomes narrower. In this location, various grape varieties have
been planted, including Touriga Franca, Touriga Nacional, Tinta Roriz, Alicante Bouschet
and Baga. With ages ranging from 10 to 35 years, the vines yield wines of considerable
concentration.

Vinification And Ageing

All grapes are harvested by hand, carefully selected on the sorting table and destemmed
before entering the granite lagars at Quinta Vale do Sabor. Subsequently, the grapes are
foot-trodden and ferment for 7 to 10 days at controlled temperatures, ranging from 22°C to
27°C (71.6°F to 80.6°F) , in stainless-steel tanks with manual punch-downs. The wines are
clarified and transferred to second and third-use barrels of French oak with a capacity of
225L, where malolactic fermentation takes place. Ageing occurs over 21 months in the
same barrels. The final selection of barrels and the composition of the blend are carried out
approximately one month before bottling.

Tasting Notes

Color The Vale D. Maria Vinhas do Sabor Red 2021 reveals a deep ruby color.

Aroma In the aroma, the intensity of black fruit stands out, accompanied by subtle floral
notes and smoky touches imparted by barrel ageing.

Taste On the palate, it unveils a harmonious profile with a silky texture and remarkable
density. The velvety and elegant tannins add complexity to this wine, culminating in a long
and creamy finish. The complexity and liveliness of the Douro are expressed in this unique
red wine.

Drink Responsibly.

Awards

Vinhas do Sabor Red 2020 Vinhas do Sabor Red 2019
- 91 points | Wine Enthusiast - 91 points | Tasted (Andreas Larsson)
- 95 points | IWSC - 91 points | James Suckling

- 91 points | Wine Enthusiast

Food Pairings
An ideal wine for accompanying grilled meats, where the intensity of black fruit complements the nmeatt
balanced acidity cuts through the fat. It also pairs well with mature cheeses, where the density and complée
harmonize with the intense and salty flavors of the cheeses. Additionally, it is an excellent choice to accompany baked
codfish, with the wine's dark fruit and smoky notes enhancing the salty and mild flavors of it.

More info:

Bottle Capacity 750 ml
Bottle Model Bordalesa
Seal Cork

Paper Box 6X750ml

Recommendations

. Consume between 5 to 10 years after bottling.

. The bottle should be storedin a cool place and away from light.
.Serving temperature 16-18°C.

Aveleda SA f oo wines. Joo
Rua da Aveleda, 2 | 4560-570 Penafiel | Portugal e r PORY¥ID rportugal o

T +351 255 718 200 (chamada para rede fixa nacional)
E info@aveleda.pt W www.company.aveleda.com

www.quintavaledonamaria.com
f /quintavaledonamaria | @ /quintavaledonamaria



mailto:info@aveleda.pt
http://www.company.aveleda.com/

	Diapositivo 1

